Jean’s wonderful 
chocolate icing 
2 squares unsweet- 
ened chocolate 
3 tablespoons butter 
¥ teaspoon salt 
1 teaspoon vanilla 
¥% cup milk 
3-4 cups 10X sugar 
Slowly heat all but the 
sugar until the chocolate 
melts. Be careful not to 
burn. Cool; add the sugar, 
combine well and let rest 
15 minutes. Beat again 
and ice the cake. 


